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Speaking  of  tests,   the  other  day  I  heard  one  guaranteed  to  prove  whether 
or  not  you  are  a  true  American.     It  works  every  time,   so  I'm  told.     Here's  the 
test. 

First,   secure  a  piece  of  piping  hot  corn  bread,  one  bounded  on  three  sides 
with  crunchy,  brown  crust.     Gaze  steadily  on  that  appetizing  morsel  for  one 
comPlete  minute.     Do  you  feel  any  sensation  whatever  besides  hunger?     If  you  do 
you're  a  true  American.     If  you  don't  feel  at  least  a  touch  of  sentiment  or  ~~' 
romance,  you're  no  true  son  of  America. 

I  was  reminded  of  this  acid  test  today,  when  the  mailman  brought  me  a 
news  letter  from  the  Bureau  of  Home  Economics  in  Washington,  with  some  timely 
tips  on  "Corn,  America's  Own  Cereal". 

_     Somehow,   there's  always  a  touch  of  romance  about  something  as  thoroughly 

aT^VVT'     Tt  remindS  US  °f  hiSt0iy  St0ri6S  aW  VHSriras  ^  Indians! 
!    t    V™Sl  °f  *S        13  a  Part  of  °ur  ^ndest  childhood  memories,  memories  that 
center  about  neat  piles  of  grits  dripping  with  melted  butter,  or  squares  of 
golden  fried  corn  meal  mush,   swimming  in  maple  sirup. 


uses. 


So  much  for  sentiment,  now  for  some  helpful  hints  on  corn  meal  and  its 


na™  a  JJrSt'  ^  Want  t0  1Carn  t0  ^  0Ur  Corn  neals'  for  «  seems  there  are 
nany  differences  in  corn  meals,  and  color  is  only  one  of  them. 

1*11 «    ^  With^^°l^'   soine  of  ^  delight  in  a  rich,  golden  yellow  shade 

del    a°t  ?erBSuflhe  V??linS  that  thS  WMte  is  —-shall  we  say  refined  and  * 
lelicate?    But  the  difference  m  color  is  not  just  a  question  of  eye  appeal  ■ 

^rtnTTvfuMn.15  '  g°0d  S°UrCe  °f  ±'  While  ^  i3  "-king 

in  color^^or^rv^         ^thod  of  grinjij^  are  more  important  than  differences 

kernel       lift    n  IZ                                   J0,'*  °f  the  °ri^  food  val*e  °f 
vitJLl  a  f        ,  the,mea1,     Eut  lf  y°u  ^ind  corn  another  way  many  of  the 
vitamins  and  nearly  all  the  minerals  are  sifted  put:  

^  several  S^^t?6* M<  leaV6S  "°St  °f  the  f°°d  value  in  the  ***  goes 

or  lL1S  6lther  ^iJie-^rain,  "old  process",  'Wer  ground" 

^urS,^aned^ne:^cg^^ing  ^  »  «*  °f  ^  -oi 
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But  the  entire-grain  grinding  process  has  its  drawbacks,  for  when  the 
gern  or  "heart"  of  the  kernel  is  left  in  the  meal,   the  meal  spoils  quickly. 
For  the  oil  in  the  gem  becomes  rancid  if  the  meal  is  left  open  and  in  a  warm 
place.    So,  if  you  prefer  entire-grain  meal  because  it  has  richer  flavor  and 
nore  food  value,  cover  the  meal  closely  and  keep  it  in  a  cool  place,  and  use  it 
within  a  month  or  six  weeks. 

But  you  won't  have  to  worry  about  keeping  new  process  corn  meal,  for  after 
the  germ  of  the  kernel  is  out,  corn  meal  will  keep  almost  indefinitely. 

There  is  still  another  important  difference  in  corn  meals — a  difference 
that  cooks  worry  about,  but  not  dietitians.     Some  corn  meals  are  coarse  and 
heavy,  others  fine  and  1 i gh t .     So,  when  you  are  making  a  product  you  want  to  be 
light,  such  as  corn  bread  or  muffins  and  have  to  use  coarse  heavy  raeal,  you  will 
want  to  be  extra  careful  about  your  measurements. 

For  instance,  if  you  have  reason  to  believe  your  recipe  is  intended  for 
fine  corn  meal,  and  the  kind  you  have  on  hand  is  coarse,  use  scanty  measurements, 
say  3/^  of  a  CUP  °f  coarse  meal  for  every  cupful  called  for  in  the  recipe. 

If  you  are  making  molded  corn  pones  or  tamales,  be  sure  to  use  fine  corn 
nieal,  because  it  doesn't  crumble.    But  if  you  are  making  good  old  Indian  pudding, 
you'll  find  coarse  meal  works  best. 

And  when  it  comes  to  corn  bread,   "all  things  to  all  men"  seems  to  be  a 
good  motto.     They  say  corn  "pone"  was  the  first  corn  bread,  made  of  nothing  more 
than  corn  meal  with  a  little  salt,  and  just  enough  scalding  water  to  help  mold  it 
into  a  cake.     "Johnny  cake"  is  supoo sed  to  be  richer  and  have  eggs,  sugar,  leaven- 
ing, and  shortening  in  it.    Actually  you  can't  tell  a  thing  by  the  name.  Of 
course,  you're  sure  to  find  corn  meal  in  corn  bread,  but  many  of  the  other 
ingredients  may  be  surprises. 

Many  cooks  like  to  use  some  wheat  flour  with  the  corn  meal.     Some  use 
mashed  sweet  potato  or  pumpkin  to  make  their  corn  bread  softer.     Other  cooks  like 
to  make  the  bread  richer  by  mixing  in  bits  of  fried  bacon  or  cracklings,   (that  is 
the  crisp  bits  left  after  rendering  lard).    And  tho^e  with  a  sweet  tooth  add 
sugar  or  molasses.     Some  like  to  "pep  up"  their  corn  bread  with  spices.  And 
other  cooks  even  mix  in  chopped  raw  apple  or  grated  pineapple. 

But  if  you  like  corn  bread  made  in  the  old  time  Southern  style,  the 
simpler  the  better.    Add  no  sugar  nor  molasses,  nor  anything  else  that  detracts 
from  the  real  corn  flavor. 

And  when  you  cook  corn  bread  you  can  please  your  own  fancy.     You  can  mold 
it  into  cakes,  or  pour  it  into  a  pan  and  bake  it.     You  can  even  cook  the  bread 
on  top  of  the  stove  on  a  griddle  iron. 

To  make  sure  of  plenty  of  delicious  brown  crust,  spread  the  batter  out 
thin  and  keep  the  fire  hot,  for  it  takes  plenty  of  heat  to  give  corn  the  best 
flavor. 

That's  all  the  corn  meal  news  I  have  time  for  today. 
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